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Abstract. Nutritional value of milk is closely related to its chemical composition and it is 
estimated that milk contains high vegetable protein, the same amount of meat protein. In biochemical 
terms, cow's milk contains four major elements: protein, carbohydrates, lipids and minerals. 
The working method used consisted of physical-chemical and microbiological analysis of 
raw milk, analyzes were conducted in the laboratory of the fabrics. The periods of analysis were 
November-December 2011 and January-April 2012, and were taken a total of five samples monthly. 
The results of the study on the quality of raw milk processed in SC Romfulda SRL Beclean-
BistriŃa suggests that this unit is getting shifted to correspond to consumer products. 
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Introduction.  Nutritional value of milk is closely related to its chemical 
composition and it is estimated that milk contains high vegetable protein, the same amount of 
meat protein. In biochemical terms, cow's milk contains four major elements: protein, 
carbohydrates, lipids and minerals. Besides these major components, in milk are present also 
other elements important for biological activity of milk as vitamins, trace elements, enzymes, 
hormones (Steijins, 2001).  
Milk composition is characterized by two categories of components: major 
components (water, on fat, protein and lactose) and minor constituents (minerals, enzymes, 
vitamins, cell and gas)(Gush, 2005; Rotaru, 2005). 
The raw material for milk and dairy industry is the milk of cows, sheep and buffalo 
(Iurca, 1998). 
Materials and Methods. The working method used consisted of physical-chemical 
and microbiological analysis of raw milk, analyzes were conducted in the laboratory of the 
fabrics. The periods of analysis were November-December 2011 and January-April 2012, and 
were taken a total of five samples monthly. 
Results and Discussion. Company SC Romfulda Prod. SRL Beclean-BistriŃa is 
taking milk coming from private households and private farms, collected on the 10 routes, and 
our research on the quality of raw milk raw milk covered analysis of 5 routes and the results 
are presented in Tables 1, 2 and 3. 
Analyzing the results of laboratory examination it is shown that raw milk collected 
by S.C. Romfulda Prod S.R.L Beclean-BistriŃa is a milk quality, falling within the parameters 
set by STAS and EU regulations in terms of total number of germs and the number of somatic 
cells. 
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Tab. 1 
Quality of raw milk collected by S.C. Romfulda Prod S.R.L., Beclean- BistriŃa 
Milk Quantity S.U.N,  % Fat, % Protein, % Density, OL Route Units 
no.   X±sx V% X±sx V% X±sx V% X±sx V% X±sx V% 
Route 1 28 553.25±89.67 85.76 8.26±0.02 1.17 3.54±0.02 3.41 3.24±0.01 0.76 28.53±0.08 1.48 
Route 2 17 593.88±106.69 74.07 8.65±0.02 0.92 3.51±0.04 4.67 3.26±0.01 0.81 28.71±0.10 1.37 
Route 3 25 491.72±68.37 69.38 8.74±0.04 2.37 3.57±0.04 5.77 3.28±0.01 1.89 29.00±0.19 3.33 
Route 4 24 401.33±60.42 73.75 8.57±0.02 8.67 3.46±0.03 3.99 3.23±0.01 0.51 28.41±0.06 0.99 
Route 5 16 663.25±166.98 100.70 8.81±0.05 2.08 3.74±0.05 5.77 3.29±0.01 1.75 29.17±0.20 2.74 
X±sx 528.63±42.33 8.669±0.02 3.55±0.02 3.26±0.00 28.73±0.06 
V % 83.99 1.84 5.24 1.42 2.35 
STAS - - min. 3,.2 min. 3.2 29 
 
Tab. 2 
Mean values of total germ number from raw milk 
TGN / ml * 1000 
Route 1 Route 2 Route 3 Route 4 Route 5 Month 
X±sx V% X±sx V% X±sx V% X±sx V% X±sx V% 
Nov 2011 113.94±19.25 38.94 83.20±12.26 32.95 82.40±20.08 54.48 93.80±20.60 49.11 76.80±15.95 46.45 
Dec 2011 94.60±25.31 59.82 95.80±7.00 16.35 96.00±12.17 28.53 96.80±28.07 64.84 83.40±14.62 39.21 
Jan 2012 73.40±15.41 46.94 78.60±13.09 37.23 87.20±12.05 30.89 84.80±20.40 53.80 82.60±20.55 55.63 
Feb 2012 64.00±14.59 53.47 98.20±20.25 46.12 88.00±19.63 49.89 89.40±21.04 52.63 79.80±21.70 60.80 
Mar 2012 74.90±5.95 17.82 87.40±21.50 55.01 102.00±13.57 29.74 107.00±21.08 44.05 82.20±25.33 68.90 
Apr 2012 79.80±7.46 20.90 91.40±17.68 43.25 93.40±23.17 55.47 69.40±23.42 75.60 91.00±7.91 19.44 
X±sx 82.60±6.78 89.10±6.11 91.50±6.55 90.20±8.66 82.63±6.94 
V % 44.86 37.58 39.19 52.60 45.99 
STAS 100/ml * 1000 
 
Tab. 3 
Mean values of somatic cell count in raw milk 
SCC / ml * 1000 
Route 1 Route 2 Route 3 Route 4 Route 5 Month 
X±sx V% X±sx V% X±sx V% X±sx V% X±sx V% 
Nov 2011 171.80±9.22 11.9 200.00±46.20 54.66 191.60±34.50 40.26 323.20±28.63 19.81 310.40±45.68 32.91 
Dec 2011 223.80±33.00 32.97 219.60±22.93 23.35 281.00±37.61 29.93 285.80±31.55 24.68 323.60±40.33 27.87 
Jan 2012 175.40±25.42 32.41 189.40±20.43 24.12 285.00±13.75 10.79 273.20±37.88 31.00 345.60±29.56 19.31 
Feb 2012 239.80±46.45 43.32 299.00±26.69 19.60 314.00±14.48 10.31 281.00±35.08 27.92 365.80±26.84 16.23 
Mar 2012 321.80±18.39 12.78 265.00±37.42 31.58 226.40±35.84 35.40 339.80±23.20 15.27 338.20±25.32 16.74 
Apr 2012 262.40±43.26 36.86 268.20±17.51 14.60 246.40±21.17 19.21 230.40±35.57 34.52 336.20±43.78 29.13 
X±sx 232.67±15.27 240.20±13.45 257.40±12.88 288.90±13.70 336.60±13.81 
V % 35.95 30.67 27.41 25.97 22.47 
STAS 400/ml * 1000 
 
Conclusion. The results of the study on the quality of raw milk processed in S.C. 
Romfulda S.R.L. Beclean-BistriŃa suggests that this unit is getting shifted to correspond to 
consumer products. 
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